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sorting of the roasted peanuts, a process that tends to eliminate peanuts
with high levels of aflatoxin.

Although the likelihood of peanut butter being involved in Salmonella
outbreaks appears remote, manufacturers would be well advised to rou-
tinely test production batches for Salmonella. Plant guidelines for aerobic
plate count, coliform, and Escherichia coli can be useful as indicators of
cross-contamin ation.

Margarine and Butter

For a review of the microbiology of these products see ICMSF (1980).
The microbiological stability of margarine and butter is dependent upon
heat treatment (pasteurization) of the ingredients, prevention of postpas-
teurization contamination and minute dispersion of water droplets in the
fat (continuous) phase of the finished products. In the case of margarine,
stability is further enhanced by certain preservatives that are permitted by
the standard of identity for this product (FDA, 1978d). Failure to achieve
the above conditions may lead to growth of spoilage organisms as well
as pathogens. Reported outbreaks involving these products are rare.

Whipped butter and high moisture margarines are more susceptible to
microbial growth due primarily to poorer dispersion of water in the fat
phase. Two recent staphylococcal foodborne illness outbreaks due to whipped
butter have occurred (CDC, 1970, 1977). Studies that have demonstrated
the ability of S. aureus to grow in mildly salted whipped butter (Minor
and Marth, 1972) point up the hazard that this product may present. Current
technology of butter and margarine manufacture can virtually assure a
relatively stable product with excellent keeping quality. On occasion
movement of butter or margarine from refrigerated to warmer environ-
ments may lead to the deposition of moisture on exposed surfaces. This
can result in development of mold.

Need for Microbiological Criteria

Mayonnaise and Salad Dressings

There is little if any justification for imposing a microbiological criterion
for Salmonella or for any other pathogen. However, control of pH is
critical to the safety of these products. In view of the many different
manufacturers of mayonnaise and salad dressings and especially the ever
increasing types of salad dressings available to the public, it would seem
prudent to amend the standards of identity for these products to include
a requirement for a pH of 4.1 or below in the aqueous phase.